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SET–IV

1. –––––––––––– is an excellent fining material and as such as widely employed for the
clarification of fruit juices.

(A) Sodium Benzoate (B) Mono sodium Glutamate

(C) Starch (D) Gelatin

–——––––––––– J¸ ]Ó¢u Lø£Û[ ö£õ¸Ò ©ØÖ® £Ça\õÖPøÍ öuÎÄ¨£kzxÁuØS
£μÁ»õP £¯ß£kzu¨£kQÓx. 

(A) ÷\õi¯® ö£ß÷åõ÷¯m (B) ÷©õ÷Úõ ÷\õi¯® SÐmh÷©m

(C) ìhõºa (D) öá»õmiß

2. Which year FDP is implemented to modernize the food of GMPs?

(A) 2002 (B) 2001

(C) 2004  (D) 2006

G¢u Bsk FDP GMPs EnÄPøÍ |ÃÚ ö\¯À£kzu¨£mhx?

(A) 2002 (B) 2001

(C) 2004 (D) 2006

3. Repeated freezing and thawing will destroy bacteria by disrupting :

(A) Cell nucleus (B) Cell cytoplasm

(C) Cell membrane (D) Remove moisture of cell

«sk® EøÓuÀ ©ØÖ® uõ°[ BQ¯øÁ £õUj›¯õøÁ ^ºSø»¨£uß ‰»® AÈUS® 

(A) ö\À P¸ (B) ö\À ø\m÷hõ¤Íõ\®

(C) ö\À \ÆÄ (D) ö\À Dμ¨£uzøu }USQÓx

4. –––––––––––– is a process where the fluid is passed through a semi permeable membrane
that transfer of water from other solutes.

(A) Hyper filtration (B) Ultrafiltration

(C) Diafiltration (D) Microfiltration

–——––––––––– Gß£x ©ØÓ Pøμ\ÀPÎ¼¸¢x vμÁ® Aøμ Fk¸ÁUTi¯ \ÆÄ ÁÈ¯õP
uspøμ AÝ¨¦® ö\¯À BS®.

(A) ªøP ÁiPmkuÀ (B) AÀmμõ ÁiPmkuÀ

(C) h¯õ ÁiPmkuÀ (D) ~s ÁiPmkuÀ
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5. The pretreatment usually carried out in vegetables prior to dehydration, freezing or canning
is

(A) Blanching (B) Sterilization

(C) Aseptic packaging (D) Refrigeration

}›Ç¨¦, EøÓuÀ AÀ»x ÷PÛ[ BQ¯ÁØÔØS •ß Põ´PÔPÎÀ ÁÇUP©õP

÷©ØöPõÒÍ¨£k® J¸ •ß uØPõ¨¦ •øÓ –——––––––––– BS®. 

(A) Blanching (B) Sterilization

(C) Aseptic packaging (D) Refrigeration

6. During the process of irradiation which containers are not advisable?

(A) Cans (B) Glass bottle

(C) Tins (D) Stainless steel

PvºÃa_ ö\¯À£õmiß ÷£õx G¢u öPõÒP»ß £›¢xøμUP¨£hÂÀø»?

(A) ÷PßPÒ (B) Psnõi £õmiÀ

(C) ißPÒ (D) x¸¨¤iUPõu GLS

7. The complete destruction of microorganism at –––––––––––– °C is known as sterilization.

(A) 41°C (B) 71°C

(C) 91°C (D) 121°C

–——––––––––– öÁ¨£{ø»°À ~sq°ºPÒ •Êø©¯õP AÈÁx ìöh›ø»÷\åß GßÖ
AøÇUP¨£kQÓx.

(A) 41°C (B) 71°C

(C) 91°C (D) 121°C

8. Which one of the following is not a food borne pathogen?

(A) Salmonella (B) Clostridium

(C) Campylobacter (D) Neisseria

¤ßÁ¸ÁÚÁØÔÀ Gx EnÂÀ £μÄ® ÷|õ´UQ¸ª AÀ»?

(A) \õÀ÷©õöÚÀ»õ (B) U÷Íõìm›i¯®

(C) ÷P®¤÷»õ£õUhº (D) ö|´^›¯õ
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9. Food samples of biological origin have been divided generally into the 

(A) 4 categories (B) 5 categories 

(C) 6 categories (D) 2 categories 

E°›¯À ÷uõØÓzvß EnÄ ©õv›PÒ ö£õxÁõP CÆÁõÖ ¤›UP¨£mkÒÍÚ 

(A) 4 ÁøPPÒ (B) 5 ÁøPPÒ 

(C) 6 ÁøPPÒ (D) 2 ÁøPPÒ 

10. –––––––––––– are the chemicals added to food to improve their eating quality or shelf life. 

(A) Mycotoxins (B) Additives 

(C) Adulterants (D) Contaminants 

EnÂß Esq® uμ® AÀ»x B²øÍ ÷©®£kzxÁuØPõP EnÂÀ ÷\ºUP¨£k® 
μ\õ¯Ú[PÒ 

(A) §gø\ |a_PÒ (B) ÷\ºUøPPÒ 

(C) EnÄ P»¨£h[PÒ (D) A_zu[PÒ 

11. To avoid spoilage in cakes which of the packaging methods are recommended? 

(A) Vaccum packaging and moisture packaging   

(B) Vaccum packaging and gas substitution packaging 

(C) Gas barrier packaging and moisture proof packaging   

(D) Moisture proof packaging and packaging with oxygen absorbent 

÷PU öPmk¨ ÷£õPõ©À C¸UP ÷£U÷Pâ[ •øÓPÎÀ Gx £›¢xøμUP¨£kQÓx? 

(A) öÁØÔh ÷£U÷Pâ[ ©ØÖ® Dμ¨£u® ÷£U÷Pâ[   

(B) öÁØÔh ÷£U÷Pâ[ ©ØÖ® Áõ² ©õØÖ ÷£U÷Pâ[ 

(C) Áõ² uøh ÷£U÷Pâ[ ©ØÖ® Dμ¨£u® ¨¹L¨ ÷£U÷Pâ[   

(D) Dμ¨£u® ¨¹L¨ ÷£U÷Pâ[ ©ØÖ® BUêáøÚ EÔg\UTi¯ ÷£U÷Pâ[ 

12. The convenience foods are increasing prevalence among 

(A) Join families (B) Nuclear families 

(C) Town families (D) Society 

HxÁõÚ EnÄ £μÁÀ G[S AvP›zx Á¸QÓx. 

(A) Tmk Sk®£[PÒ (B) uÛ Sk®£[PÒ 

(C) |Pμ Sk®£[PÒ (D) \‰P® 
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13. –––––––––––– films have an excellent oxygen barrier at 0% relative humidity. 

(A) Biopolymer (B) Collagen films 

(C) Soyprotein films (D) Wheat gluten films 

–——––––––––– £h[PÒ 0% Dμ¨£uzvÀ ]Ó¢u BUêáß uøhø¯U öPõskÒÍÚ. 

(A) E°º £õ¼©º (B) öPõ»õáß £h[PÒ 

(C) ÷\õ¯õ ¦μu® £h[PÒ (D) ÷Põxø© £ø\¯® £h[PÒ 

14. SLS standard code for general principles of food and hygiene. 

(A) SLS 143:1999 (B) SLS 573:1982 

(C) SLS 1327:2008 (D) SLS 39:1978 

EnÄ ©ØÖ® _Põuõμ® £ØÔ¯ ö£õxÁõÚ öPõÒøPPÐUPõÚ Gì.GÀ.Gì {¯©U SÔ±k  

(A) Gì.GÀ.Gì 143:1999 (B) Gì.GÀ.Gì 573:1982 

(C) Gì.GÀ.Gì 1327:2008 (D) Gì.GÀ.Gì 39:1978 

15. Low temperature processing and preservation methods may be classified into two types such
as 

(A) Refrigeration and freezing (B) Freezing and chilling 

(C) Canning and refrigeration (D) Canning and chilling 

SøÓ¢u öÁ¨£{ø»°À ö\¯À£kzu¨£k® EnÄ £u¨£kzx® •øÓPøÍ Cμsk ÁøP¯õP
ÁøP¨£kzu»õ®, AøÁ 

(A) SÎ¹mhÀ ©ØÖ® EøÓuÀ (B) EøÓuÀ ©ØÖ® SÎºa] 

(C) ÷PÛ[ ©ØÖ® SÎ¹mhÀ  (D) ÷PÛ[ ©ØÖ® SÎºÂzuÀ  

16. –––––––––––– is the simplest, cheapest and most widely used polymer. 

(A) Polypropylene (B) Polyethylene 

(C) Ethylene (D) Polystyrene 

————— Gß£x GÎø©¯õÚ, ©¼ÁõÚ ©ØÖ® ªPÄ® £μÁ»õP¨ £¯ß£kzu¨£k®
£õ¼©º.  

(A) £õ¼¨¦μ¨¤¼ß  (B) £õ¼Gv¼ß 

(C) Gzv¼ß  (D) £õ¼ìi›ß  
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17. –––––––––––– is the enzyme responsible for ripening of fruits and vegetables. 

(A) Amylase (B) Protease 

(C) Polymerase (D) Lipo oxygenase 

£Ç[PÒ ©ØÖ® Põ´PÔPÒ £ÊUP øÁ¨£uØS HxÁõÚ Gßø\®  

(A) Aø©÷»ì (B) ¦÷μõmi÷¯ì  

(C) £õ¼©÷μì (D) ¼÷£õBUâöá÷Úì  

18. The breakdown of carbohydrate material by microorganisms (or enzymes) under anaerobic

condition is termed as 

(A) Canning (B) Bottling 

(C) Fermentation (D) Pasteurization 

PõØÔÀ»õ {ø»°À ~sq°›PÒ (AÀ»x ö|õvPÒ) ‰»® Põº÷£õøím÷μm ‰»UTÖPÒ

Eøh¢x ÷£õS® {ø» CÆÁõÖ AøÇUP¨£kQÓx.  

(A) ÷PÛ[ (B) £õmi¼À AøhzuÀ  

(C) ö|õvzuÀ  (D) ÷£ì_øμ÷\åß  

19. In recent technological advancements in food products, –––––––––––– and  ––––––––––––

non thermal processing methods are handled. 

(A) Pulse electric field and High pressure preservation   

(B) Ohmic heating and Cold press method 

(C) Pasteurization and Sterilization   

(D) Solid-liquid extraction and Radiation 

EnÄ¨ ö£õ¸mPÎÀ \«£zv¯ öuõÈÀ~m£ •ß÷ÚØÓzvÀ ————— ©ØÖ® —————

EÒÎmh öÁ¨£©ØÓ ö\¯À•øÓPÒ øP¯õÍ¨£kQÓx.  

(A) xi¨¦ ªß\õμ ¦»® ©ØÖ® E¯º AÊzu £õxPõ¨¦ 

(B) KªU öÁ¨£©õUPÀ ©ØÖ® SÎº AÊzu •øÓ  

(C) ÷£ì_øμ÷\åß ©ØÖ® ìmøμø»÷\åß  

(D) vh vμÁ ¤›zöukzuÀ ©ØÖ® PvºÃa_  
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20. Select the correct pasteurization temperature and time for Ice-cream Mix. 

(A) Temperature : 31.3°C, Time : 30 minutes  

(B) Temperature : 31.7°C, Time : 30 minutes 

(C) Temperature : 71.1°C, Time : 30 minutes   

(D) Temperature : 62.8°C, Time : 30 minutes 

IìQŸ® P»øÁUPõÚ \›¯õÚ ÷£ì_øμ÷\åß öÁ¨£{ø» ©ØÖ® ÷|μzøuz ÷uº¢öukUPÄ®. 

(A) öÁ¨£{ø» : 31.3°C, ÷|μ® : 30 {ªh[PÒ 

(B) öÁ¨£{ø» : 31.7°C, ÷|μ® : 30 {ªh[PÒ 

(C) öÁ¨£{ø» : 71.1°C, ÷|μ® : 30 {ªh[PÒ 

(D) öÁ¨£{ø» : 62.8°C, ÷|μ® : 30 {ªh[PÒ 

21. In asceptic packaging, preservative used to sterilize the packaging material is 

(A) Phosphoric acid (B) Sulphuric acid 

(C) Hydrogen peroxide (D) Benzoic acid 

Aö\¨iU ÷£U÷Pâ[QÀ ÷£U÷Pâ[ ö£õ¸øÍU Q¸ª }UP ö\´¯¨ £¯ß£kzu¨£k®
£õxPõ¨¦ ö£õ¸Ò Gx? 

(A) £õì÷£õ›U Aª»® (B) \À§›U Aª»® 

(C) øímμáß ø£μõUø\k  (D) ö£ß÷\õªU Aª»® 

22. Chelators used in food industry 

(A) Sorbic acid (B) Acetic acid 

(C) Butyric acid (D) Ammonium carbonate 

EnÄz öuõÈ¼À £¯ß£kzu¨£k® ö\÷»mhºPÒ  

(A) ÷\õº¤U Aª»® (B) A]miU Aª»® 

(C) ¤³m›U Aª»® (D) A®÷©õÛ¯® Põº£÷Úm  

23. –––––––––––– microorganisms grow even at 0°C 

(A) Psychrophillic (B) Mesophillic 

(C) Thermophillic (D) Phycophillic 

————— ~sq°›PÒ 0°C °À Th ÁÍ¸®.  

(A) ø\U÷μõ¤¼U  (B) «÷\õ¤¼U  

(C) öuº÷©õ¤¼U (D) ø£÷Põ¤¼U  
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24. Which of the following is a sequesterant? 

(A) Gum Arabic  

(B) Butylated Hydroxyanisole (BHA) 

(C) EDTA  

(D) Carageenan 

¤ßÁ¸ÁÚÁØÔÀ Gx ^UöÁìmμõsm BS®? 

(A) P® Aμ¤U  

(B) ¨³mi÷»mhm øímμõU]¯õÛ÷\õÀ (BHA) 

(C) Gzv¼öÚi¯ø©ß öhmμõö\miU Aª»® (EDTA) 

(D) PõμãÚß  

25. –––––––––––– is commonly used preservative for grape squash/crush. 

(A) Potassium metabisulphate (B) Potassium sorbate 

(C) Calcium propionate (D) Sodium benzoate 

vμõmaø\ ìSÁõè/QμèÀ £õxPõ¨£õP (preservative) —————Cx ÷\ºUP¨£kQßÓx.  

(A) ö£õmhõ]¯® ö©mhõø£\À÷£m  (B) ö£õmhõ]¯® \õº÷£m  

(C) PõÀ]¯® ¦÷μõ¤¯÷Úm  (D) ÷\õi¯® ö£ß÷\õ÷¯m  

26. High performance liquid chromatography cannot be used to  

(A) determine caffeine content in coffee samples  

(B) determine mercury content in sample of fish 

(C) identify various pigment from leaf extract   

(D) sugar composition analysis 

Av ö\¯ÀvÓß Áõ´¢u {Ó©õÚøÁ©õo CÆÂu ö\¯À£õmiØS £¯ß£kzu¨£h©õmhõx.  

(A) LPõ¤ß GÝ® Cμ\õ¯Ú® Põ¤°À PshÔ¯ 

(B) «ß ÁøP°»õÚ ©õv›PÎÀ £õuμ\® GÝ® uõx PshÔ¯ 

(C) Cø»PÎÀ EÒÍ öÁÆ÷ÁÖ {Ó[PøÍ PshÔ¯ 

(D) \ºUPøμ°ß AÍÂøÚ £›÷\õvUP  
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27. Flame photometry is used to determine –––––––––––– in food products. 

(A) Alkali metals  

(B) Alkaline earth metals 

(C) Transition metals  

(D) Alkali and alkaline earth metals 

uÇ JÎ  AÍÂø¯¨ £¯ß£kzv EnÄ¨ ö£õ¸mPÎÀ EÒÍ ————— AÍÃk 
ö\´¯¨£kQÓx.  

(A) Põμ E÷»õP[PÒ   

(B) Põμ ©s E÷»õP[PÒ 

(C) Cøh{ø» E÷»õP[PÒ  

(D) Põμ ©ØÖ® Põμ ©s E÷»õP[PÒ 

28. –––––––––––– instrument is used to measure the refractive index of edible oil. 

(A) polarimeter (B) refractometer 

(C) spectrophotometer (D) pH meter 

————— P¸Â \ø©¯À Gsön°ß JÎÂ»PÀ SÔ±møh AÍÂkÁuØS
£¯ß£kzu¨£kQÓx.  

(A) x¸Á©õÛ (B) JÎÂ»PÀ AÍÂ 

(C) {Ó©õø»ö¯õÎ©õÛ  (D) pH «mhº  

29. The measurement technique used for the estimation of preservative, sulphur dioxide, in
foods is ––––––––––––. 

(A) Acid-Base titration  

(B) Redox titration 

(C) Gravimetry  

(D) Refractrometry 

EnÄ¨ ö£õ¸mPÎÀ £¯ß£kzu¨£k® EnÄ¨ £u¨ö£õ¸ÍõÚ, P¢uP øh BUø\øh 
©v¨¥k ö\´¯¨ £¯ß£kzu¨£k® AÍÃmk ~m£® ————— BS®.  

(A) Aª»Põμ ö\ÔÄPõnÀ   

(B) BUêá÷ÚØÓ JkUP ö\ÔÄ PõnÀ  

(C) Gøh AÍÁÔ¨ £S¨£õ´Ä  

(D) JÎ Â»UP AÍÂ¯À  
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30. The recommended number of retail packing cases to be sampled if the number of retail
packing cases are in between 201-300 is 

(A) 3  (B) 5 

(C) 4  (D) 6 

]À»øÓ ÷£UQ[ ÷PìPÎß GsoUøP 201&300US Cøh°À C¸¢uõÀ, ©õv› GkUP
÷Ási¯ ]À»øÓ ÷£UQ[ ÷PìPÎß £›¢xøμUP¨£mh GsoUøP  

(A) 3  (B) 5 

(C) 4  (D) 6 

31. Mass spectrometer detector allowed the conformation of 

(A) Water (B) Chemicals 

(C) Pesticide Residues  (D) Fungicide Residues 

©õì ìö£Um÷μõ«mhº iöhUhº CuøÚ EÖv£kzu £¯ß£kQÓx 

(A) uspº (B) Cμ\õ¯Ú[PÒ 

(C) §a]UöPõÀ¼ Ga\[PÒ (D) §gø\U öPõÀ¼ Ga\[PÒ 

32. The major function of quality assurance and quality control is 

(A) Surveillance to ensure regulations and specifications  

(B) Constant supervision 

(C) Written results for periodic reports   

(D) Set up of an appropriate salary 

uμÄÖv ©ØÖ® uμUPmk¨£õmiß •UQ¯ ö\¯À£õk ¯õx? 

(A) JÊ[S •øÓPÒ ©ØÖ® ÂÁμU SÔ¨¤ØPõÚ EÖv¯õÚ PsPõo¨¦ 

(B) {ø»¯õÚ ÷©Ø£õºøÁ 

(C) AÔUøP°ß •iÄPøÍ GÊxuÀ 

(D) ö£õ¸zu©õÚ \®£Ízøu Aø©¨£x 

33. Food Safety and Standards (FSS) rules, 2011, 2.4.1 and 2.4.2 is related with  

(A) Sampling and testing (B) Food surveillance 

(C) Food safety auditing (D) Food preservation 

EnÄ £õxPõ¨¦ uμ{ø»PÒ Âv 2011, 2.4.1 ©ØÖ® 2.4.2 GuÝhß öuõhº¦øh¯x? 

(A) ©õv› ©ØÖ® ÷\õuøÚ (B) EnÄ PsPõo¨¦ 

(C) EnÄ £õxPõ¨¦ uoUøP (D) EnÄ £õxPõ¨¦ 
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34. —————— are included for the personnel, under total quality management. 

(A) Training, personal hygiene and medical screening   

(B) Cleaning schedules and sampling procedure 

(C) Monitoring and quality testing   

(D) Isolating non-conforming products and packaging checks 

ö©õzu uμ ÷©»õsø©°ß RÌ £o¯õÍºPÐUS —————— ÷\ºUP¨£mkÒÍx. 

(A) £°Ø], uÛ¨£mh _Põuõμ® ©ØÖ® ©¸zxÁ £›÷\õuøÚ 

(B) x¨¦μÄ vmhªhÀ ©ØÖ® ©õv› GkzuÀ 

(C) PsPõo¨¦ ©ØÖ® uμ ÷\õuøÚ 

(D) CnUP©ØÓ ö£õ¸mPÒ uÛø©¨£kzxuÀ ©ØÖ® ö£õmh»® \›£õºzuÀ 

35. Quaternary ammonium compounds (QUATs) is an example of 

(A) Additive  

(B) Stabilizer 

(C) Adultrant  

(D) Disinfectant 

UÁõºmhºÚ› A®÷©õÛ¯® P»øÁPÒ (QUATs) —————— US Kº Euõμn® BS®. 

(A) Tmk¨ö£õ¸Ò/÷\ºUøP¨ ö£õ¸Ò  

(B) {ø»¨£kzv 

(C) P»¨£h ö£õ¸Ò  

(D) Q¸ª |õ]Û  

36. According to FSSAI product risk ranking, backery products fall into which of the following
categories? 

(A) Low risk (B) Medium risk 

(C) High risk (D) No risk 

GL¨.Gì.Gì.H.I Âv•øÓPÎß£i, ÷£UP› EnÄ¨ ö£õ¸mPÒ ¤ßÁ¸® ¤μõhUm ›ìU 
uμÁ›ø\PÎÀ Gøua \õ¸®? 

(A) SøÓ¢u B£zx (B) |kzuμ B£zx 

(C) E¯º B£zx (D) B£zx CÀø»  
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37. Food is misbranded if its —————— is false or misleading. 

(A) Packaging (B) Labelling 

(C) Processing (D) Storing 

CÁØÔUS G¢u Âuzv¾® ö£õ´¯õÚ AÀ»x uÁÓõÚ ÁÈ°÷»õ ÂÍUP® AÎzv¸¢uõÀ 
EnÂØS uÁÓõÚ •zvøμ AÎUP¨£k® 

(A) ÷£U÷Pâ[ (B) ÷»¤Î[ 

(C) £u¨£kzxu¼À (D) ÷\ªzx øÁ¨£vÀ  

38. Recommended light intensity for working area 

(A) 500 lux (B) 110 lux 

(C) 600 lux (D) 400 lux 

÷Áø» ö\´²® ChzvØPõP £›¢xøμUP¨£mh JÎ°ß AÍÄ  

(A) 500 lux (B) 110 lux 

(C) 600 lux (D) 400 lux 

39. Organo chlorine pesticide residues can be analyzed by —————— detector. 

(A) Electron capture detector (B) Flame ionisation detector 

(C) Thermal conductivity detector (D) UV detector 

BºP÷Úõ S÷Íõ›ß GÝ® §a]UöPõÀ¼ ©¸¢vß Ga\® —————— RÌPõq® P¸Â°ß 

£¯ß£õk öPõsk PshÔ¯»õ®. 

(A) G»Umμõß ÷P¨\º iöhUhº (B) ¨÷Í® A¯øÚ÷\\ß iöhUhº 

(C) öuº©À PshUiÂi iöhUhº (D) UV iöhUhº 

40. Sprouting of potatoes can be delayed by 

(A) Dehydration (B) Drying 

(C) Exposure to high temperature (D) Irradiation 

E¸øÍU QÇ[S •øÍ¨£øu uõ©u¨£kzx® •øÓ 

(A) }›Ç¨¦ (B) E»ºzxuÀ 

(C) E¯º öÁ¨£ {ø» (D) A¯Û¯õUS® PvºÃa_ 
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41. Wearing gloves, aprons, goggles and safety shoes are insisted by 

(A) CCP  (B) GMP 

(C) GAP  (D) FIFO 

øP²øÓ, PÁ\ Eøh, Psnõi ©ØÖ® Põ»o BQ¯øÁPøÍ öuõÈ»õÍºPÒ u[PÐøh¯
£õxPõ¨¦UPõP Ao¯ ÷Ásk® GÚ Á¼²ÖzxÁx 

(A) ].].¤ (B) â.G®.¤ 

(C) â.H.¤ (D) GL¨.I.GL¨K 

42. The major portion of CoA, (Co-enzyme-A) essential for metabolic functions is comprised of
——————vitamin. 

(A) Folic acid (B) Pantothenic acid 

(C) Ascorbic acid (D) Vitamin B12 

ÁÍº]øu ©õØÓ ö\¯À£õmiØS EuÄ® CoA (÷Põ Gßø\® A) °ß Azv¯õÁ]¯©õÚ ‰»® 

–––––––––– øÁmhªß BS®. 

(A) L÷£õ¼U Aª»® (B) ÷£s÷hõöuÛU Aª»® 

(C) AìPõº¤U Aª»® (D) øÁmhªß B12 

43. Which one is an aliphatic hydroxy amino acid? 

(A) Cystine (B) Alanine 

(C) Threonine (D) Leucine 

RÌÁ¸ÁÚÁØÖÒ A¼£õiU øímμõUê Aª÷Úõ Aª»® Gß£x Gx? 

(A) ]ìiß (B) A»øÚß 

(C) v›÷¯õøÚß (D) ¾³]ß 

44. Seafood and shellfish food borne disease is generally caused by 

(A) Vibrio  parahaemolyticus (B) Shigella  flexneri 

(C) Listeria monocytogenes (D) Campylobacter jejuni 

QÎg\À ©ØÖ® PhÀ EnÄ ‰»® G¢u ÷|õ´ Q¸ª EnÄ \õº öuõØÖ HØ£kzxQÓx 

(A) Â¨›÷¯õ £õμõî÷©õø»miPì (B) æöáÀ»õ ¤»Uìö|› 

(C) ¼ìi›¯õ ÷©õ÷|õø\m÷hõãßì (D) ÷P®ø£÷»õ÷£Uhº öááúÛ 
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45. The beneficial bacterium used in the production of Yogurt, Cheese, Sauerkraut, Pickles,
Kimchi, Chocolate and other fermented foods is 

(A) Micrococcus (B) Lactobacillus 

(C) Listeria (D) Leuconostoc 

÷¯õöíºm, ^ì, \õºUPμõm, FÖPõ´, Q®a], \õU÷»m ©ØÖ® ¤Ó ¦ÎUPøÁUP¨£mh 
EnÄPÒ u¯õ›¨¤À £¯ß£kzu¨£k® |ßø© £¯US® £õUj›¯® 

(A) ø©U÷μõPõUPì  (B) »õU÷hõ£õQ»ì 

(C) ¼ìj›¯õ (D) ¾÷PõÚõì÷hõU 

46. Gas gangrene is a food-borne illness caused by 

(A) Campylobacter jejuni (B) Bacillus cereus 

(C) Clostridium perfringens (D) Clostridium botulinum 

Áõ²Sh¼ÓUP® GßÓ EnÄ ‰»® £μÄ® ÷|õ´ GuÚõÀ EshõQÓx? 

(A) Campylobacter jejuni (B) Bacillus cereus 

(C) Clostridium perfringens (D) Clostridium botulinum 

47. Which one of the following bacteria is named as betacoccus? 

(A) Leuconostoc sp (B) Staphylococcus sp 

(C) Streptococcus sp (D) Pediococcus sp 

RÌUPshÁØÖÒ G¢u £õUj›¯õ ¥mhõ PõUPì GÚ AøÇUP¨£kQÓx? 

(A) Leuconostoc sp (B) Staphylococcus sp 

(C) Streptococcus sp (D) Pediococcus sp 

48. The chief volatile flavour component of Yoghurt is 

(A) Acetoin (B) Diacetyl 

(C) Biacetyl (D) Acetaldehyde 

CÛ¨¦z u°›ß BÂ¯õS® ©n‰mi  

(A) A]mhõ´ß (B) øhA]møhÀ 

(C) ø£¯]møhÀ (D) A]mhõÀiøík 
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49. Sarcinae sickness in beer is caused by 

(A) Acetobacter aceti (B) Lactobacillus bulgaricus 

(C) Pediococcus cerevisiae (D) Zymomonas anaerobia 

¥º ©x£õÚzvÀ ‘‘\õº]÷Ú’’ uμ® öPkuø» HØ£kzxÁx 

(A) Aêm÷hõ÷£Uhº A]mi (B) ÷»U÷hõ÷£]À»ì £À÷P›UPì 

(C) ¥i÷¯õPõUPì ö\ºÂ]÷¯ (D) øá÷©õ÷©õ|õì AöÚμ÷μõ¤¯õ 

50. Coliform bacteria are present in 

(A) Soil  (B) Sewage 

(C) Water (D) Plant 

÷Põ¼L£õº® £õUj›¯õ C¸US® Ch® 

(A) ©s  (B) PÈÄ}º 

(C) }º  (D) uõÁμ® 

51. Benzoic acid is used to control 

(A) Bacteria and yeast (B) Yeast 

(C) Mold  (D) Yeast and mold 

ö£ß\õ°U Aª»® GÁØøÓ Pmk¨£kzu £¯ß£kQÓx 

(A) £õUj›¯õ ©ØÖ® Dìm (B) Dìm 

(C) ÷©õÀk (D) Dìm ©ØÖ® ÷©õÀk 

52. The biological value of egg protein 

(A) 74  (B) 98 

(C) 87  (D) 64 

•møh°À EÒÍ ¦μuzvß E°›¯À ©v¨¦ 

(A) 74  (B) 98 

(C) 87  (D) 64 
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53. The fungus known as bread mold’s 

(A) Mucor (B) Rhizopus 

(C) Penicillium (D) Aspergillus 

öμõmi°À (¤μm) ÁÍ¸® §gø\°ß ö£¯º 

(A) ª³UPº (B) øμ÷\õ£Lè 

(C) ö£Ûè^¼¯® (D) Aèö£ºáÀ»ì 

54. Jot down the bacteria that causes the Scarlet fever and Septic throat 

(A) Escherichia coli (B) Clostridium 

(C) Salmonella typhimurrium (D) Streptococcus pyogenes 

ìPõºö»m Põ¯a\ø»²®, öuõßøh AÇØ]ø¯²® EshõUS® £õUj›¯õøÁ SÔ¨¤kP 

(A) Escherichia coli (B) Clostridium 

(C) Salmonella typhimurrium (D) Streptococcus pyogenes 

55. What is the important aspect to be considered while planning the intervention programme
for Iron deficiency Anaemia? 

(A) The use of omega 3 oils in the diet  

(B) Vit. A suplementation 

(C) Fortification of ferrous sulphate in food   

(D) Food fortification with calcium and Vitamin D 

C¸®¦a \zx SøÓ£õk, Cμzu ÷\õøPUPõÚ vmhzøu vmhªk® ÷£õx P¸zvÀ öPõÒÍ
÷Ási¯ •UQ¯©õÚ A®\® Gx?  

(A) EnÂÀ J÷©Põ 3 £¯ß£õk 

(B) øÁmhªß ‘A’ TkuÀ ÷\º¨¦ 

(C) EnÂÀ ö£μì \À÷£m Á¾ÅmhÀ  

(D) PõÀ]¯® ©ØÖ® øÁmhªß i EnÂÀ Á¾ÅmhÀ 

56. –––––––––– bacteria is responsible for causing most of the food borne illness. 

(A) E-Coli (B) Salmonella 

(C) Botulism (D) Listeria 

EnÂÚõÀ £μÄ® ö£¸®£õ»õÚ ÷|õ´PÐUS —————— £õUj›¯õ uõß Põμn®. 

(A) C&÷Põ¼ (B) \õÀ÷©õöÚÀ»õ 

(C) ÷£õm¼Ú® (D) ¼ìj›¯õ 
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57. What is the food temperature danger zone? 

(A) Between 45°F and 145°F (B) Between 40°F and 140°F 

(C) Between 40°F and 130°F (D) Between 50°F and 120°F 

EnÄ öÁ¨£{ø»°ß B£zx ©sh»® GßÚ? 

(A) 45°F ©ØÖ® 145°F Cøh÷¯ (B) 40°F ©ØÖ® 140°F Cøh÷¯ 

(C) 40°F ©ØÖ® 130°F Cøh÷¯ (D) 50°F ©ØÖ® 120°F Cøh÷¯ 

58. The hazard of eating improperly prepared, homemade fermented sausage leads to an
outbreak of 

(A) Cyanosis (B) Trichinosis 

(C) Zoonosis (D) Stenosis 

•øÓ¯ØÓ •øÓ°À u¯õ›UP¨£mh, ÃmiÀ u¯õ›UP¨£mh, ¦Îzu öPõzvøÓa]ø¯ Es£uõÀ
HØ£k® B£zx 

(A) \¯÷Úõ]ì (B) i›]÷Úõ]ì 

(C) áú÷Úõ]ì (D) ìöh÷Úõ]ì 

59. Leuconostoc mesenteroides, Lacto bacillus plantarum and leuconostoc fallax are the three 
most dominant lactis in –––––––––– production. 

(A) Kimchi (B) Litchi 

(C) Cheese (D) Sauerkraut 

¿U÷PõÚõìhõU «ö\ßiμõmì, »õU÷hõ÷£]»ì ¨Íõßhõμ® ©ØÖ® ¿U÷PõÚõìhõU
L£õ»Uì BQ¯øÁ —————— EØ£zv°À ‰ßÖ •UQ¯ »õUiPÒ 

(A) Q®a] (B) ¼a] 

(C) ^ì  (D) \õºUμõm 

60. –––––––––– is a procedure in food processing, which results in produce of acceptable
microbiological quality. 

(A) Food surveillance (B) Sanitization 

(C) Good Manufacturing Practices (GMP) (D) Sterlization 

EnÄ £uÚ •øÓ°À —————— BÚx HØ¦øh¯ ~sq°º uμzvøÚ ÂøÍÂUP
Ti¯x. 

(A) EnÄ PsPõo¨¦/÷©Ø£õºøÁ (B) _zvP›¨¦ 

(C) ]Ó¢u EØ£zv |øh•øÓPÒ (GMP) (D) Q¸ª }UP® 
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61. ISO standards are given by ––––––––––. 

(A) Indian Standards Organisation  

(B) International Organisation for Standardisation 

(C) Institutional Safety Organisation 

(D) Institution of Standard Operations 

ISO uμ{ø»PÒ C¢u Aø©¨£õÀ ÁÇ[P¨£kQßÓÚ 

(A) C¢v¯ uμ{ºn¯ Aø©¨¦  

(B) \ºÁ÷u\ uμ{ºn¯ Aø©¨¦ 

(C) {ÖÁÚ £õxPõ¨¦ Aø©¨¦  

(D) {ºn¯ ö\¯À£õmk {ÖÁÚ® 

62. As per the food recall regulations of the FSSAI , the food business operator shall maintain
the food distribution records till 

(A) the date of expiry  

(B) 1 year from expiry date 

(C) 2 years from expiry date  

(D) 3 years from expiry date 

GL¨.Gì.Gì.H.I.&Cß EnÄ v¸®£¨ö£ÖuÀ Âv•øÓPÎß£i EnÄ ÁoP® ö\´÷Áõº 
EnÄ Â{÷¯õP £vÄPøÍ GÆÁÍÄ Põ»® £μõ©›UP ÷Ásk®? 

(A) Põ»õÁv¯õS® ÷uv Áøμ 

(B) Põ»õÁv¯õS® ÷uv°¼¸¢x Kμõsk 

(C) Põ»õÁv¯õS® ÷uv°¼¸¢x DμõskPÒ 

(D) Põ»õÁv¯õS® ÷uv°¼¸¢x ‰ßÓõskPÒ 

63. Which of the following methods helps to destroy Trypsin inhibitors in legumes? 

(A) Soaking (B) Sun drying 

(C) Heating (D) Fermenting 

¤ßÁ¸® •øÓPÎÀ Gx £¸¨¦ ÁøPPÎÀ EÒÍ i›¨]ß uk¨£õßPøÍ AÈUP EuÄQÓx? 

(A) FÓ øÁzuÀ (B) `›¯ E»ºzxuÀ 

(C) `÷hØÖuÀ (D) ö|õvzuÀ 
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64. Cholesterol is not involved in the synthesis of any one of the following 

(A) Bile Acids (B) Vitamin A 

(C) Sex Hormone (D) Vitamin D 

CvÀ GøÁ öPõ»ìmμõÀ öuõS¨¤À Dk£kÁvÀø»? 

(A) ¤zu Aª»[PÒ (ø£À B]mì) (B) øÁmhªß A  

(C) £õ¼¯À íõº÷©õß (ö\Uì íõº÷©õß) (D) øÁmhªß D 

65. Darkening of canned products like peas, corn and onion is due to the traces of ––––––––––. 

(A) Magnesium (B) Iron 

(C) Copper (D) Carbon 

uPμ Aøh¨¤ß ‰»® £mhõo, ©UPõa÷\õÍ® ©ØÖ® öÁ[Põ¯® ÷£õßÓÁØøÓ ÷\ªUS® 
÷£õx HØ£k® Ahº{Óª ©õØÓzvØS Põμn©õÚ uõx E¨¤ß ö£¯º 

(A) ö©UÜ]¯® (B) C¸®¦ 

(C) Põ¨£º (D) Põº£ß 

66. –––––––––– deficiency is associated with reduced immunity to infection, increased serverity
and duration of diarrhoea and growth retardation. 

(A) Iodine (B) Calcium 

(C) Phosphorus (D) Zinc 

C¢u \zx SøÓ¨£õmiÚõÀ SøÓ¢u ÷|õ´ Gvº¨¦ \Uv, AÍÄUS AvP©õÚ Á°Ø÷Óõmh® 
©ØÖ® ÁÍºa] SßÖu¾® HØ£k®. 

(A) A÷¯õiß (B) _snõ®¦a \zx 

(C) £õì£μì (D) xzu|õP® 

67. The required water activity for Bacteria to grow and multiply in foods is 

(A) 0.71  (B) 0.75 

(C) 0.81  (D) 0.91 

EnÄ ö£õ¸mPÎÀ £õUj›¯õ ÁÍºa]US® ©ØÖ® ö£¸SÁuØS® ÷uøÁ¯õÚ }º ö\¯À£õk 
AÍÄ GßÚ? 

(A) 0.71  (B) 0.75 

(C) 0.81  (D) 0.91 
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68. Denaturation is a process that changes the molecular structure without breaking, which
bonds of a protein 

(A) Oxygen (B) Peptide 

(C) Nitrogen (D) Hydrogen 

i÷|a_÷μåß Gß£x ¦μuzvß G¢u ¤øn¨¦PøÍ EøhUPõ©À ‰»UTÖ Pmhø©¨ø£ 
©õØÖQÓ ö\¯À•øÓ¯õS®? 

(A) BUêáß (B) ö£¨øhm 

(C) ø|mμáß (D) øímμáß 

69. Pellagra is due to lack of –––––––––––– vitamin. 

(A) B6  (B) B2 

(C) B3  (D) B12 

øÁmhªß —————— SøÓ£õmhõÀ ö£À»õPμõ ÷|õ´ EshõQÓx. 

(A) B6  (B) B2 

(C) B3  (D) B12 

70. Natural form of vitamin K. 

(A) Menadione (B) Pteroylmonoglutamic acid 

(C) Phylloquinones (D) Methyl cobalamin 

C¯ØøP°À Põn¨£k® øÁmhªß K 

(A) ö©Úi÷¯õß (B) ¤öhöμõ´À÷©õ÷ÚõSÐhõªU Aª»® 

(C) ø£÷»õSÂ÷Úõß (D) ö©zvÀ ÷Põ£õ»ªß  

71. When rhodopsin present in rod cells is split as a result of light striking the retina, 
–––––––––––– and –––––––––––– are formed. 

(A) Retinol and opsin (B) Retinal and opsin 

(C) Retinoic acid and opsin (D) Carotene and opsin 

ÂÈzvøμ°À JÎ£k® ÷£õx, μõm ö\ÀPÎ¾ÒÍ ÷μõhõ¨êß ¤ÍÄ£mk ___________ ©ØÖ® 

___________ BP E¸¨ö£Ö®. 

(A) öμmiÚõÀ ©ØÖ® B¨êß (B) öμmiÚÀ ©ØÖ® B¨êß 

(C) öμmiÚõ°U Aª»® ©ØÖ® B¨êß (D) P÷μõiß ©ØÖ® B¨êß 
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72. The lacking enzyme which is required to synthesise vitamin C in humans is 

(A) Cytochrome oxidase (B) Xanthine oxidase 

(C) Glucanolactone oxidase (D) Glucose oxidase 

øÁmhªß ‘]’ ø¯ E¸ÁõUPz ÷uøÁ¨£k® |©x Eh®¤À CÀ»õu ö|õv Gx? 

(A) ø\m÷hõU÷μõ® BUê÷hì (B) \õ¢øuß BUê÷hì 

(C) SÐPõ÷Úõ »õU÷hõß BUê÷hì (D) SÐ÷Põì BUê÷hì 

73. Which among the following food products should not be sold without Bureau of Indian
Standards (BIS) certification mark? 

(A) Jam  (B) Packaged Drinking water 

(C) Alcoholic beverages (D) Rice 

¤ßÁ¸® EnÄ ö£õ¸mPÎÀ Gøu C¢v¯ uμ {ºn¯ Aø©¨¤ß (BIS) \õßÔuÌ SÔ 
CÀ»õ©À ÂØPUThõx? 

(A) áõ®  (B) ÷£U÷Pä ö\´¯¨£mh Si}º 

(C) ©x£õÚ[PÒ (D) A›] 

74. The food authority shall consist of a chairperson and the following –––––––––––– number of 
members. 

(A) 18  (B) 20 

(C) 22  (D) 25 

EnÄ AvPõμ SÊÂÀ (Food Authority), uø»Áº ©ØÖ® ___________ EÖ¨¤ÚºPÒ Ch® 
ö£ØÖÒÍÚº. 

(A) 18  (B) 20 

(C) 22  (D) 25 

75. The powers of food safety officer is described under which section of FSS Act, 2006? 

(A) Section 37 (B) Section 36 

(C) Section 38 (D) Section 39 

EnÄ £õxPõ¨¦ \mh®, 2006ß G¢u ¤›Âß RÌ EnÄ £õxPõ¨¦ A¾Á›ß AvPõμ[PÒ
Áøμ¯ÖUP¨£mkÒÍx? 

(A) ¤›Ä 37 (B) ¤›Ä 36 

(C) ¤›Ä 38 (D) ¤›Ä 39 
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76. The product Basmati Rice has been listed under –––––––––––– schedule of APEDA act. 

(A) First  (B) Second 

(C) Third (D) Fourth 

APEDA \mhzvß RÌ “£õì©v A›]” ___________ AmhÁøn°À Ch® ö£ØÖÒÍx. 

(A) •uÀ  (B) CμshõÁx 

(C) ‰ßÓõÁx (D) |õßPõÁx 

77. Headquarters of codex Alimentarius commission is situated at  

(A) Geneva (B) Paris 

(C) Rome (D) Belgium 

“÷PõhUì A¼ö©ßöh›¯ì PªåÛß” – uø»ø©¯P® G[S Aø©¢xÒÍx? 

(A) öáÛÁõ (B) £õ›ì 

(C) ÷μõ®  (D) ö£Àâ¯® 

78. Which is the accreditation body of food testing laboratories in India? 

(A) Food Safety and Standards Authority (FSSAI)  

(B) National Accreditation Board for Testing and Calibration Laboratories (NABL) 

(C) Export Inspection Council (EIC)  

(D) Bureau  of Indian Standards (BIS) 

Gx C¢v¯õÂÀ EnÄ ÷\õuøÚ B´ÁP[PÎß A[RPõμ® ö£ØÓ Aø©¨¦? 

(A) EnÄ £õxPõ¨¦ ©ØÖ® uμ {ºn¯ Bøn¯® (FSSAI)    

(B) ÷\õuøÚ ©ØÖ® AÍÄzv¸zu B´ÁP[PÐUPõÚ ÷u]¯ A[RPõμ Áõ›¯® (NABL) 

(C) HØÖ©v B´Ä \ø£ (EIC)   

(D) C¢v¯ uμ {ºn¯ {ÖÁÚ® (BIS) 

79. Fortification can be done in following staples, except  

(A) Salt  (B) Oil 

(C) Rice  (D) Turmeric powder 

EnøÁ ÁÊÅmkuÀ Gß£x RÌPsh ö£õ¸mPÎÀ ö\´¯¨£kQÓx, J¸ ö£õ¸øÍ uÂμ 

(A) E¨¦  (B) Gsön´ 

(C) A›]  (D) ©g\Ò yÒ  



 

SET – IV    M 24

80. Which of the following micronutrient is not added in fortified rice? 

(A) Vitamin B12 (B) Folic acid 

(C) Iron  (D) Vitamin D 

ö\ÔÅmh¨£mh A›]°À ¤ßÁ¸® ~srmha \zxUPÎÀ Gx ÷\ºUP¨£hÂÀø»? 

(A) øÁmhªß B12  (B) L÷£õ¼U Aª»® 

(C) C¸®¦ (D) øÁmhªß D 

81. National Codex Contact Point (NCCP) of India has been constituted by  

(A) International Organization for Standardization   

(B) Bureau of Indian Standards 

(C) Food Safety and Standards Authority of India   

(D) Ministry of Food Processing Industries 

C¢v¯õÂß ÷u]¯ ÷PõöhUì öuõhº¦ ¦ÒÎ (NCCP) ø¯ Aø©zux 

(A) \ºÁ÷u\ uμ{ºn¯ Aø©¨¦  

(B) C¢v¯ uμ {ºn¯ Aø©ÁÚ® 

(C) C¢v¯ EnÄ £õxPõ¨¦ ©ØÖ® uμ{ºn¯ Bøn¯®   

(D) EnÄ £u¨£kzx® öuõÈÀPÒ Aø©a\P® 

82. –––––––––––– is not a column chromatography.  

(A) Gas-solid chromatography (B) Gas-liquid chromatography 

(C) Paper chromatography (D) Liquid-liquid chromatography 

___________ Gß£x E¸øÍ {Ó¨£S¨¤¯À ÁøPø¯a \õº¢ux CÀø». 

(A) Áõ²&vh {Ó¨£S¨¤¯À (B) Áõ²&vμÁ {Ó¨£S¨¤¯À 

(C) PõQu {Ó¨£S¨¤¯À (D) vμÁ&vμÁ {Ó¨£S¨¤¯À 

83. Botulinum is 

(A) Enterotoxin (B) Neurotoxin 

(C) Haemotoxin (D) Nephrotoxin 

÷£õmk¼Ú® J¸ 

(A) Gßi÷μõ hõU]ß (B) }³÷μõhõU]ß 

(C) ï÷©õhõU]ß (D) ö|¨÷μõhõU]ß 
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84. Ropiness is generally associated with 

(A) Milk  (B) Meat 

(C) Fish  (D) Vegetables 

÷μõ¤|ì GßÓ {ø»¯õÚx RÌUPshÁØÖÒ ö£õxÁõP GuÝhß öuõhº¦øh¯x. 

(A) £õÀ  (B) CøÓa] 

(C) «ß  (D) Põ´PÔPÒ 

85. Which one of the following is most advanced intelligent packaging technology?  

(A) Barcodes (B) 2D Barcodes  

(C) QR codes  (D) Radio frequency identification (RFID) 

¤ßÁ¸ÁÚÁØÔÀ Gx ªPÄ® ÷©®£mh AÔÁõº¢u ÷£U÷Pâ[ öuõÈÀ~m£®? 

(A) £õº÷PõkPÒ (B) 2D £õº÷PõkPÒ 

(C) QR ÷PõkPÒ (D) ÷μi÷¯õ AvºöÁs Aøh¯õÍ® (RFID)

86. Japanese Rice wine has ——————— % of Alcohol.   

(A) 30% – 40% (B) 40% – 50% 

(C) 10% – 20% (D) 25% – 35% 

á¨£õÛ¯ A›] J°ÛÀ ___________ \uÃu BÀPíõÀ EÒÍx. 

(A) 30% – 40% (B) 40% – 50% 

(C) 10% – 20% (D) 25% – 35% 

87. AGMARK headquarters is in which city? 

(A) Ahmedabad (B) Allahabad  

(C) Faridabad (D) Hyderabad  

AU©õºQß uø»ø©¯P® G[S EÒÍx? 

(A) AP©uõ£õz (B) A»Põ£õz 

(C) L¨›uõ£õz (D) øíuμõ£õz 
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88. Food additives which are specially added to prevent the deterioration or decomposition of

food are called  

(A) Antioxidants (B) Propellants  

(C) Reactive gases  (D) Preservatives  

EnÂß ]øuøÁz ukUP ¤μz÷¯P©õP ÷\ºUP¨£k® EnÄ ÷\ºUøPPÒ ___________ GßÖ 

AøÇUP¨£kQßÓÚ. 

(A) GvºBUêá÷ÚØÔPÒ (Antioxidants) (B) E¢x \UvPÒ (Propellants) 

(C) GvºÂøÚ Áõ²UPÒ (Reactive gases) (D) £õxPõ¨¦PÒ (Preservatives) 

89. As per the Indian regulatory agency guidelines, class I preservative include  

(A) Sodium Benzoate  (B) Vinegar  

(C) Sorbic acid  (D) KMS (Potassium Meta bisulphate) 

C¢v¯ JÊ[S•øÓ {ÖÁÚ ÁÈPõmkuÀPÎß£i Gx ÁS¨¦ I £õxPõ¨£õß? 

(A) ÷\õi¯® ö£ß÷\õ÷¯m (B) ÂÛPº 

(C) \õº¤U Aª»® (D) KMS (ö£õmhõ]¯® ö©mhõ ø£\À÷£m)

90. The food manufacturing unit shall establish effective systems to  

(A) Monitor effectiveness of maintenance and sanitation procedures  

(B) An adequate supply of potable water  

(C) Adequate natural lighting shall be provided   

(D) Layout of food establishments shall permit  

EnÄ EØ£zv A»S £¯ÝÒÍ Aø©¨¦PøÍ {ÖÁ÷Ásk®, Gx AvP® ÷uøÁ£kQÓx? 

(A) £μõ©›¨¦ ©ØÖ® _Põuõμ |øh •øÓPÎß ö\¯À vÓøÚU PsPõoUPÄ® 

(B) ÷£õx©õÚ Si }º Â{÷¯õP® 

(C) ÷£õx©õÚ C¯ØøP ÂÍUSPÒ ÁÇ[P¨£h ÷Ásk® 

(D) EnÄ {ÖÁÚ[PÎß uÍÁø©¨¦ AÝ©vUP¨£k® 
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91. Milk is a poor source of  

(A) Iron   (B) Thiamin  

(C) Niacin (D) Riboflavin  

£õ¼À £ØÓõUSøÓ¯õP EÒÍ Fmha\zx 

(A) C¸®¦a\zx (B) u¯õªß 

(C) |¯õ]ß (D) øμ÷£õL¨÷ÍÂß 

92. Which of the following is an FSSAI’s initiative for training of food Business operators?  

(A) FOSCORIS (B) FOSTAC 

(C) FICS  (D) FOSCOS 

RÌUPshÁØÖÒ EnÄ ÁoP B£÷μmhºPÐUS uS¢u £°Ø] AÎUS® ÁøP°À, FSSAI 
BÀ E¸ÁõUP¨£mh £¯Ø] Gx? 

(A) FOSCORIS (B) FOSTAC 

(C) FICS  (D) FOSCOS 

93. Expert quality control and inspection act was regulated in the year  

(A) 1963  (B) 1975 

(C) 1979  (D) 1988 

{¦nº uμUPmk¨£õk ©ØÖ® B´Ä ö\¯À£kzu¨£mh Bsk 

(A) 1963  (B) 1975 

(C) 1979  (D) 1988 

94. The sampling plan which is the refinement of the Double sampling plan is ———————  

(A) Multiple sampling  

(B) Sequential sampling  

(C) Single sampling   

(D) Advanced sampling  

RÌPsh G¢u ©õv› vmh®, Cμmøh ©õv› vmhzvß ]Ó¨¦øh¯uõUP¨£mhx? 

(A) £» ©õv› vmh®  

(B) Á›ø\£kzu¨£mh ©õv› vmh® 

(C) J¸ ©õv› vmh®  

(D) ÷©®£kzu¨£mh ©õv› vmh® 
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95. Manifestation of allergy in skin may not include ———————symptom.   

(A) Dermatitis (B) Odema  

(C) Cheilitis (D) Fever 

÷uõÀ JÆÁõø©°À HØ£k® öÁÎ¨£õk C¢u ÁøP¯õÚ AÔSÔø¯ Põs¤UPõx 

(A) ÷uõÀ ÃUP® (B) EhÀ ÃUP® 

(C) EumhÇØ] (D) Põ´a\À 

96. Which among the following indicates severe Zn deficiency?  

(A) Down’s syndrome   

(B) Acrodermatitis Enteropathica  

(C) Protein Energy Malnutrition   

(D) Dementia 

RÌÁ¸ÁÚÁØÔÀ Pkø©¯õÚ â[U SøÓ£õmøhU SÔ¨£x Gx? 

(A) øhÆßì ]ßm÷Óõ® (Down’s syndrome)  

(B) BU÷μõöhº©imiì Gßh÷μõ£zvPõ (Acrodermatitis Enteropathica) 

(C) ¦÷μõiß GÚºâ ©õÀ{³m›\ß (Protein Energy Malnutrition)   

(D) iö©ß]¯õ (Dementia) 

97. A nutraceutical which possesses both anti cancer and anti inflammatory property is  

(A) Curcumin  (B) Tocopherol  

(C) Inulin (D) Quercetin  

¦ØÖ÷|õ´ Gvº¨¦ ©ØÖ® AÇØ] Gvº¨¦ BQ¯ C¸Sn[PøÍ²® J¸[÷P Aø©¯¨ö£ØÓ

J¸ Fmha\zx ©¸¢x Gx? 

(A) PºU²ªß (B) ÷hõ÷PõL¤μõÀ 

(C) CÝ²¼ß (D) UöÁºö\iß 
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98. Body Mass Index (BMI) 

(A) Weight (Kg)/ Height (m) (B) Weight (Kg)/ Height (m)2 

(C) Weight (Kg)2/ Height (m) (D) Height (m)/ Weight (Kg) 

J¸ ©ÛuÛß EhÀ {øÓ SÔ±k (BMI) PnUQk® `zvμ® GßÚ? 

(A) Gøh (Q.Q)/E¯μ® («) (B) Gøh (Q.Q)/E¯μ® («)2 

(C) Gøh (Q.Q)2/E¯μ® («) (D) E¯μ® («)/Gøh (Q.Q) 

99. Which of the following Dietary Regime is more crucial for hypertensive patients?  

(A) Restriction on protein   

(B) Increase the Fluid Intake  

(C) Dietary sodium Restriction   

(D) Increase the calcium intake  

¤ßÁ¸® EnÄ •øÓPÎÀ Gx E¯º Cμzu AÊzu ÷|õ¯õÎPÐUS ªPÄ® •UQ¯©õÚx? 

(A) EnÂÀ ¦μuzøu Pmk¨£kzxuÀ  

(B) vμÁ EnÄ EmöPõÒÍø» AvP¨£kzxuÀ 

(C) EnÂÀ E¨¤ß AÍøÁ Pmk¨£kzxuÀ 

(D) PõÀ]¯® EmöPõÒÍø» AvP¨£kzxuÀ 

100. A system for objectivity checking laboratory results by an external agency is  

(A) Sample testing  

(B) Proficiency testing  

(C) Data testing  

(D) Portion testing  

¦Ó{ø» {ÖÁÚzuõÀ B´ÁP •iÄPøÍa \›£õºUS® J¸ Aø©¨¦ 

(A) ©õv› ÷\õuøÚ  

(B) vÓø© ÷\õuøÚ 

(C) uμÄ ÷\õuøÚ  

(D) £Sv ÷\õuøÚ 

————————— 
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